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BOOKE OF SECRETS: 


Shewing diuers waies to makeand prepare all 


ſozts of Inke, and Colours: as Blacke, white, 
Blew, Greene, Red, Yellow, and other Colours. 
Alloto wzite with Gold and Siluer, oz any kind of Mettall 
out ofthe Pen: with many other pzofitable ſecrets, 
as to colour Quils and Parchment of 
any colour: and to graue with 


Krong Mater in Steele 
and Iron. 


Neceſſarie to be knowne of all Scriueners, Painters, 


and others that delight ia ſuch Arts. Tranflated out of 
Dutch into Engliſh,by . P. 


Hereunto is annexed a little Treatiſe, 


intituled, Jufiructiont for ordering of Wines : 


- Shewing how to make Wine, That it may continue 
! =good and faint not, Neither become ſower,nor looſe colour, And 
how you may remedie faint Wine, take away the hoari. 


Y 


neſſe, with other inſtructions for the pre- 
4a y into Engliſh, byW, P. 2 fue 
1 _ | 
% 
LONDON, 
at the little North dore of Pouls, 


| ſeruation of the ſame, : 
written frit in Italian, andnow newly tranſlated 
e 
SSS e 
Printed by Adam Iſlip for Edward 
White, and are to be ſold at his ſhop | 
at the ſigne of the Gun. 
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£ A Booke of Secrets, ſhewing di- 
uers waics to make and prepare all 
ſorts of Inke and colours. 


Au firft to make Inke in diuers maners. 
A Tis int to bee vnderſtaod 


to en⸗ 
creaſe 


| A Bookeof 3 
creale the ſame, as in this treatiſe you ſhal read, 


To make Inke to write vpon paper. 


Takchailfe a pint of water, apint wanting 
a quarter ot wine, and as much vineger, whi 
being mixed together make a quart # a quar⸗ 
— a pint moꝛe, then take ſix ounces of gauls 
beaten into ſmall pouder ; and ſifted thzough a 
ſiue put this pouderintoapotbyitſcife, and 
pourc halfe the water, wine, and vineger into 
it, take like wilc foure ounces of victriall, and 
beat it into pouder, and put it alid in a pot byit 
ſcite..-whereinto put a quarter ol the wine, wa⸗ 
ter, vineger that remaineth, and to the other 
quarter, put foure ounces ot gum Arabike bea- 
ten to pouder - that dont; couer the thzee pots 
coſe, andictthem ſtand thꝛee oz foure daies to; 
gether, ſtitring them euery day tixee oꝝ foure 
times, on the frſt day let tet thepatwithgaules 
on the fire, and when it begins to ſeeth, ſtir it 
about till it bethzoughly th 
thzongha cloath into another pot and mixe it 
wit the pther two pot ſtirring th £0: 
being rouered then lẽt it ſtand thee 


gether, 
dates till thou meaneſt to ble it, on the fourth 
day, when it is Cctled,poureit out, and it wil be 


good inke. Jfthererema behind, 
poure ſome rame water that hath Fand long 
in atuboꝛ veſlell into it, ſoꝛ the older the water 
is the better it is, and keepe that vntill vou 
a nr mow Ir 


zul * es „ 1346 
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A Books of Secrets, 


'To make Inte — parchnevr. es ITY 
Mae it in all points line to the inke aloꝛe⸗ 
ſaid, only take a pint ot᷑ water, #of dineger and 
wine a pint moꝛe, that is of cach halte a pint, 


Another ſort of! = 


p + 

* 

% x 
3 


glaſle, put into it thirtecne ounces beaten vic- 


JJ Ee Ou 


fouretunes 5 eucryDay,thentakethirtceneomn- 
—— into a new 


= 


| cüp full ot good bine⸗ 
} go. - andſtrainett thzo through thecloath am ler 
4 an 


d till it be coole, then put it into a 


Another of che fone onoutealic to make. 


Take aquart of cleare water and put it ina 
triall.lct it ſtand thꝛee daies, and ſtir itthzceo2 ? 


eons — | 


necked — — the glaſſes — pou 


Take 


A Bookeof Secrets. 

Takethe beaten gauls, and put them in the 

water doe the like with the victriall in a pot bo 
it ſelf let thoſe two waters ſtand, and when you 

haue cauſe to ble inke, poure out of each pot a 

like quantitie, and it will be blacke, then put in⸗ 

to it alittle beaten gum, i it will bee good inke. 


Another. 


— — — it into a 
new pot, and ſet it on a ſoſt fire till it be hote, but 
als coo ne md ahalfecfgum Aae, 
andtwo ounces of victriall, al beaten intoſinal 
poudcr,andfifted gh aliue, ſtirre it witha 
wooden ſticke, and it voull be good inke. | 


Another. 


Another. 


Take a pint ofbeere, put into it an dunte ot 
aules beaten to pouder let it teeth till it leeme 
en hatred, ten putin — 
ounce of greene victriall, in Imall pouder, 
let it ſeeth againe, * 


\ 


A Booke of Seals 
caft into it thzce quarters of an ounceof 
anda 2 ofalum, both or aps 
2 tul it be cold. 


Another. 


Take two handfull ofgauls,cut each gaule 
either into thꝛee oz four peeces,poure into them 
e 
it ec ure 
rand gud e remeber my 
1er and it will bee good inke: andol 
thoſe gaules you may make ike foure _ 
times moe. 


To make inke vpon a ſuddaine, to 
ſerue in an extremitie. 


Take a wax candle, and it, hold it vn- 
der a Ir n — . 


(mokeofthecandiehangeth theron.then put 


little warme gum water into it, whichtanpe 


red togetherwill begoodinke, 


To keepe Inke chat ĩt ſinketh not into e 
paper neither that it come not off, 
and that moths nor miſe 
hurt notthe paper. 


i ake the ſbels of haz ell nuts 3 
Ae... wy and wal not _ though the 


2 0 And 


B 
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A Booke of Secrets. 
And hat it may not tome oll, put a little lalt 
into it. 
To keepethat neither Miſenoz eat oz fret 


the paper, put alittle 8 water into 
the ine. 


To write without inke, that it may not be ſeen, 
vnleſſe the paper be wet with water. 


Take pouder of victriall, and put it into a 
cleane uckehoꝛne, put a little cleanc water to it, 
when the victriall is diſſolued, wꝛite with it 
either vpon paper 02 archment, and let it dꝛie, 
und it cannot bee : When vou will read it, 

take halte a pint ot᷑ water, and put thercto an 
ounce ot pouder of gaules, mix them well toge⸗ 
ther, then ſtraine them thzou rg 1 
mto a cleane pot, then dꝛabo the p 
the water, and the wzrting will be lacks as — 
it had ben witten with nne. | 


To ule Inke outof paper or parchmen 


Take Colofoniam, which is called pix græ. 
cum, beat it {mall , and eaſt it on the paper that 
is written, then wet acloath, and lay it on the 
Colotoniam , vpon the cloath lay ſome freſh 
hozſe dung, ct vpon that ſet a ſmooth tile ſtone, 
then ik it be in winter let it ſtand a whole night, 
— Lene let — ſtand e 
ning tl nine ofthe clo 
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[Take Salarmoniacke, and alum, il it in 14 
| Gd, 


rr 


that you do it when the element is clear, with⸗ 
out clouds raine, oꝛ wind, otherwiſe it will not 


moꝛning poure 
water ſoftiy from the lime oz ſtraine it though 


1 


A Booke of Sceriny. Ea 
lanbeck. and with this water wet w 
and it will goe out. * — 


Ofred colour, and firſt ofBrafill. 
vou mut take care when vou ſecth Bꝛalill, 


be good you muſt make it thus: 
ke quicklime poure raine water vpon it, 2 
let it ſtand all night. in the poure the 


a cloath,  foz aquart of water, take an aunte 
of Bꝛaſill, let it ſeeth till it be halte conſumed, 
then put into it one ounce ot beaten alum, one 
ounte olf gum Arabike, 
Cheritree, oz elſe two ounces of cleane' 
ſtrame it from the wood: vou may like wi put 
into it ſome chalte beaten to pouder. 


To ſeeth Braf I! another way. 


To an ounce ot Bꝛallll, take the third part 
2 wine, 02 — — 
new po it anight, int moznmg 
it on theſire,andlet it lecth till it behaifeconſu- 
med, then koz euer ounce of Bꝛaſill, take two 

penny woꝛth ot alum, beaten to pouder, and ag 

—— um Arabike, ſtir them wel to - 
ther, and let fecth agame, but it vou Deſt 


to haue it ſomewhat darke, then ſcrape alurie 
thalke into it: when it lecthcth, let it not ſeeth 
duer the pot. and being cold, train ut though a 


cloath, and put it an” glalie wetiſtopped, 


1 


Another 


A hp of Secrets. 


Another red — 


efaltandhonny 


Mi 
let it ſt 
be à ted colour. 


Purple colour. 


Take two pound of blew Hetdieber, — 


ounces of alum, one ounce ot afhes of copp 
which you may haue at the b2aſtars , a 


a peo? 


EXC. 
a na oz 
pot, let it ſtand a while, then ſtraine it into ano⸗ 


| kherpot,andlezitftandtillitbethickeenough, 


o To make Ratin, 


| Take ſtrong 
Wy, ton 
thenmake a 


02 wine, an 
the lum ts dilloined, 


pour alum waieth, put 
in the lee, and let itſtandaday#a night, then 
ſtraine it, and hang theBzaſtll again 


when von haue donelo. MENTION 
it ig perkect, 


Amother Roſin. 


Take two parts red lead, onepartivhit 


together in a ban, 
— and it will 


water, put them into a ketle, let it teeth till it 
fingers deepe, "when it is cold, 


and put pou- 


ſtrong and thicke lee with quicke⸗ 
lime, andtake toure times as much ꝛaſũi as 


tt in a clout K A 


in the lee, 
—— ag Waves 
which doe in like manner thꝛee o2 — | 


— ” 7 ax 
; 16 


Daies after — Laurence 


Ada; of Secrets, 


them together, take Aun- 
pig _— — redlead, ofeach a like quant: 
bie and mingie them together, 


Fire colour. 


—— 
gundrade, withalum and 


Tawny colous; 


andg gum Iradike, 
Yellow colour. 


Take 


together, and let tand one 
— n 


Another good yellow. 


Takethe barke of ã tree, cut oſt᷑ the dutſide. 
and thꝛow it away, cut the reſt m malt peeces 
and poure water vnto 
oz thzee times, then put p 


pouder ot alum into it. 


againe. 


k 


Anotheryellow. 
 Wixluronwiththe pol ec and it 
 makethataireſþiningeolour _ 
B 3 . P 


— 2 * * 2 ˙ —ů— 2 * * 


Take backing gndimingllt withredlea 


*r cc A rants... 


> . 


them, let themleethtwo 9 
ſtirre them well together, and let _ ſecth 


AB oke of Secrets. 


0  Otherwile. N 
Put ſaffron and alum into a cout, 8 
vineger into it, and ſtram it out: 02 takc ſaffron, 
the yolke ol an . 
1 


5 Auripigmentum. 


Take gaule of Ecles· oꝛ ofother nreattiſhes, 5 
92 ore gaule, putſome vtneger to it. and alittle ' 


chalke,andmakeapaſtethercof, | 


e colour. 


* 


Take the blacke berries that grow on the 
hauthozne tree, and gather them eight daics 
after Michaelmag dap.bzuſe them, poure wa⸗ 
ter vnto them, and put therein a little beaten a= 
lum far them well together, and let them ſtand 
*** 


A faire ne colour. 


Tae honie put alittlequantitic ot 
moꝛe then the honie is, into it, mingle it well in 
alcaded oꝛ a copper pot, ſtop it well, and ſet it 
twoelue daes vnder another pot, and put there 
to à little chalke. 

Allo take copper plates, put themi in acop⸗ 
per pot and put nilled vmeger to them, ſet them 
ina warme place, tili the vi become blew, 
then pure tnco ee ge 
ge 


A Booke of Secrets. 


e, let it ſtand o 1 — 
ſo many times 


into it 
, this 


pou haveinongh, eke rl teh: 


To temper: or prepare Verdigreece. 


Grind it with wine, and two 
dzops ol honnyto it. put ome 


To make good greene. 


\ Take copper plates, let them lie ſix months 
in vmeger ina warme place , then take them 
dut, and dꝛie them in the lun, and the flower you 
on mag ny ſcrape it ol, Wanne 


Blew colour. 


„Stehen eh traded che ebe 
ties ſtraine it though a clout. put a little alum 
water vnto tt, let it dʒie, and keep it til younced. 


In the ſame ſozt you may make colour of 


the blew comme flowers. 

Aiſothe iuice of theblew con flowers alone, 
6 a 
Allo mulberies boiled with alum, 
Aiſo take blew coꝛn flowers — are not too 


muchblowne, andgather than a mozning 
befoxe the ſunriſcth: piucke the blewleafe, and 
let not any of the white come and 


B 4 thing 


putthem mntoacopper ere andhang tin ſe 


8 
— —— — — — Re FR a — 2 
* 
= 
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A booke of Secrets. 


water, till they be dzie, — 
galt wel — pou wil make colour 


of them thentake ſome ofthe blewleaues, and 


put them into a dzinking glaſſe, poure water 
into them till it be thicke like dowe, let it ſtand 
couered twelue houres ; then pꝛelle the liquoꝛ 
thꝛough a cloath into another glaſſe, and put a 


ttle glue into it, and ſet it in a warme place, oz 
elle in whote watcr, vntill it bee dꝛie and thicke 


to vle. 


To male Azure. 


Take one ounce ol white lead, ninecunces 
of Indicum,pour ned rvnto it.put them 
in a leaded diſh, let them well, and that 


which ſwimmeth on the top is the colour, 


On taketwo parts ofchalk madeofegſhels, 


dne part ot Verdigreece, one part of — 


acke, mingle them together with 
drr put them ine nch put, dp it wel 


— 


Aire ilſue foꝛth, ſet it in a warme place dot 


_ long, and it will be Azure. 


To temper or prepare Axure. 5 


Wah it wel in cleane water andthatſwin- 
methon the top, caſt it away. and that which 
lieth in the bottome.ts ſoth2ce oꝛ four 
times one after another, and let the water bee 
cleanc poured from it, then take White of cgs, 


that are well beaten put thereto a little beaten 


gumIrabike, endict it land till an, babe 4 


5 — PA. 2 


* 2 8 2 WAS 


” __— — 
1 n 7 
. — 


Mumm thenput the Axe ntoit,andmingi 
well together, ſtraine 
de E e and vle Eb 


thereto. lome bumſione — n- 


A Booke of — 


Alaire blew. 


Grind the Azure with laire marge wen 
vpon a ſlone, then put it in a hoꝛne oꝝ ſhell, and 
pour water theron, ſtit them wel together, then 
let them ſtand halt a day then pourout the wa: 
tet, and take thegauleof 


agreatfiſh, 22 
it with gum and the —_—_ 28. r it 
wohen pon thinkegood,; ; 


1 


Wu colour 


To male chalke of egſhels. 


walb them well in fatre water, 


e ſun, and beat them 12 59 
aſtone. 


44A good white colour. 


——— 


* 
PAP 2. — 
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are chen an gener ett. 


W 8 
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A Booke of Secrets. 


ina pot wel couered et it vpon a oft fire til it be 
nene then let it coole, and grind ron alone. 


Gold colours. 


To make Aurum Muſicum. 
Take one ounce ot Salarmoniack, one ounte of 
quick luluer, one ounce af Conterfein , Halfe an 
ounce ot bumſtone, bꝛule the bumftonc, ſet it on 
the lire, but let it not be ouer hote leaſt it bur⸗ 
neth, oꝛ betome black. then take the Salarmoni- 
ien pngnnm wes ic 
en m im⸗ 
them well a quick iy with aficke, til 
—— oo my then let it cool, 
it on a ſtone, aud pur it in a glaſle with a 
neck wel ſtopped with luttum, and let it in 
a pan with aſbes, make n lire vnder it, and let it 
—— — not o thote, 


riſethvpon tt, and 
e eee 
TakeanounceofLinmeititina ht 
roiehlfanouncco Cartarum, zoneouncent 
into a cab, then e 1 —ͤ 
ſtone, put to it one ounce — 1 
ack,mix them el together, thẽ melt one bune 
of bzimſtone, but make it not too hote, poure the 
nd pouder into it, dttrre it well vntill it bee 
eee e eee 7 


705 You muſt cemperit th us. 


*  Srinditel/walbirpl.mcleawaterot 
0 | 


A bogke, + Secrets. 


ofone muſſell ſhell into another, till it bce very 


cleane, then put it inta a pewter pat, put ſome 
gum watet therein, ſtir it about, and wꝛite ther 
with trie anale i N 
Atgentum NMuſicumm 
"Walt an ounce of Tin, a put theretoanounte 


of Cartarwn, an owics ofqmickſiiner,, flirrext | 


well til it be 1 nanarter, then grind 
it on a lone, temper it wig guin water watc 
thcrewith,thenpoliſhit, ile 
eee eee 
abe a new geg mabe a at 
onecndgfit,audietthe ſubſtavceaut:thatabt 
125 0 che eee 


them elle her» opthehaicoftheeglbeil 
with chaten he white of: an og; the lay it vu⸗ 
der a hen that ſitteth with ix egs 8 hir — 


vpon it thꝛec een a end ow me 


therewith, ſomeſapit m 
UG eee — 
kd out ota penſill. | 


IRC 110 
Kiehn T. — quantity, 
wel, put to it algatofgold wit 
| due into al cl _ 


"0 let it purilie, 


thelt ag a 


0 Ort 30 80. 7 
To 


litt rand tein 
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A.Booke of Secrets, 
To writeall mettals out of the pen. 


Grind criſtall well temper it with que 
tcr,02 the white ol an eg wzite with it, then let 
it dꝛie then take the mettal which vou wil, and 
rub it vpon the letters vwuten, till the letter bee 
well colgured worth the coloz ol the metall, then 
poliſb it with a tooth, 

Oꝛ take criſtall and pomeſtone, both ground 
very lmall, put thereto a little verdigreece, bea⸗ 
ten likewiſe to pouder, and put them all into a 
leaded pipkin.ſet it vpon aſoft fire, but let it not 
bee too hote, let it not ſtand lo long on the fre, 
that it beconuneth as blacke as a coale, then 


it on a ſtone temper it with water, 
amend . 


A good gold colour. | 


— put mtoit a little Alo 
Epaticum, and aum let them leeth well ma lea⸗ 


ded pot. 
Io lay jr _ wy thing, * | 

' Takercdiead, elt with ltnteedoite, 
ei. d vponit, ſoletitdzie, 


— Aradike in v meger;lolongrilr 


— white, take it out and put 1 855 
of egs til it melteth wie with he 
dꝛie, lay the goidVponit,e then ; it 

had one night, and poliſh it. 8 


To 


= «a — " - : 
bs 4 
* 
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Tolay gold vpon glaſſe, = 


Grind chalke,andredleadinlikeqantityto- 1 
mathe lepprgadpunte drngl — | 

e, lay Your 5 _ 
en it. 


End oy the hay 


Howto graue in yronand ſteel, or in other 
mettals with ſtrong water. 


22 en > | | 


arts, Jam ot opini i 
bupotcable — — 1 
— oa el | 
them to wꝛite letters, and graue any other || 
thing in ſtecle 1 which J | 
willingly pzclent vnto them, although it be but 14 
aſmall matter, if it bepzofitablevatothem, 1 ft 
Taketwo parts of verdigreece, ve part vt b 
common alt, beat it in a moꝛter, put thereto 

ſbarpe vineger, and when you will graue, an⸗ 

noint your plate-firft with ved lead tempered 
with iinlecd oilc, let it dꝛie, this lubſtance lay 

vpon the plate. and the warmer the place is, 
when it licth, the ſooner it wil eat tn, an when 
— — and make the 
plate cleane againe. 

Oztaketwoparts victrall, , one third part 


Salarmoniack, 


= —< # 
ae 


A Booke of Secrets. 
* Salarmoniack,grtnd it togither vpõ aſtone with 

vꝛinc, and lay it.onas aforcCaid. but lay it cold 
vpon the place where you graue, and let it in a 
Ee rr Ine 37 2 Gi 785 


| NI. 
3 - 
An — way wege with water. 


Tube verdigrecce, Mercurie, cablimatcd vic- 


triall; æ aiuin, ot the one as much as the other, 
beat them all to pouder, put them into a glaſſe, 
let them ſtand ſo halfa day, x ſtir it often about 

then lay war mingled with linfced oile, oz re 

lead with linſeed vile, and wzite mit that vou 
mean to graue, then put the water vpon it, et let 
it tema ſo haiſca day it ou wu haue it dery 
decpr then let it ſtand longer, it you willgraus 


anvothar woꝛke ns mmagts, dc. henlaythe 


wax vponthe y20n oz ſtecie verythmipon, and 
dꝛaw what you will therein with pour inſtru⸗ 
ment; that it may touch the mettall; then put 
water into the ſtrokes, and it wil be Saugen. i} 
Another way, but more piercings 14/1;c 117 
Taken one ounce of verdigreece halt an dune 
ol Alum plumoſum, halfe an — Salarmoni- 
ack. half an ounte of Tartarum, halfc an ounce 
of victrial, and half an ounce of common ſalt, all 
bcaten to dub gene ern e together, pour 
ſtrong vmeger vnto them, let them ſtand one 
houre, and when you wilgraue, wute vpon the 
yꝛon 92 ſtecle with linleed oile and red lead, d let 
it dꝛie, then heat the water afozcſaid in a leaded 
pam let it ſtand on there, e hold the yꝛon oz 


ſtecl ouer the pan, poure the hote water pont 


e and let it tun again _— 
which 


o 2 
2 
245 
NT, 
3 
23 
2 
? 
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A Booke of Secrets: 


which doc foꝛ the ſpace ot᷑a quarter ot an houre, 


then rub it off with aibes oꝛ vnſleact lime, but be 
ſure that the places you will eat into be all well 
couered with red lead, 


To colour quils and parchment of divers colors. 
Takethequils.x Stan d way the kethers, and 
rub thẽ wel with a wollen cloath. that the ſkin 
go clean off that thequilmay beſmooth;which 
muſt alwaics be done befoze pou die thẽ, cut off 
alitticofthe end of the quil that the colour may 
enter into the lay them in alum water, foꝛ halte 
n dayſtake them out ⁊ die them, then die them, 
whenthey are died, as J wil teach yon let them 
be wel dꝛied, and ſtrike them ouer with a cloath 


betweene two fingers, then tick them in a boꝛd 


that is tull ot holes, and let euery one hauea 


mn — 1 

l To die quils erben 
"Take two parts verdigreece., a /thidpart 

Salarmoniacke, grind them well together,ſtcepe 

them in ſtrong vbmeger, and put the quils into 

it, and couer them cloſe, let them lie therein till 

then be green as you delire to haue thẽ: xu may 
dieutzewile boneg a wood in the lame manner, 


— 


poure vineger vpon them, wherein Greckiſh 
green is mixed couer it, and ſet it ſeuen dates oꝛ 
moꝛe vnder warme hoxle dung. Von mapal⸗ 
ſatemper verdigrecce with vmeger, till it bee 
lomewhat dꝛie, put the quils into it iet them lie 
un therein, then take them out, # put them in 

C4 warm 


ſpate betweene it bat rber wuch am en | 


laythequis, wood, oꝛ bones ina leaded pot, 


A Booke of Secrets. _ 
warn hoꝛſe dung, d let them continue therein 
eightecne daies together: vou may die red quils 


in that ſozt and make them greene, alſo take 
ſtrong vineger, put it in a copper pot, 02 kettle, 
put verdigreete into it, let it ſtand til it be green, 
put the quis into Kaner tilthep be green. 
ed qu 
Secth thẽ in Bꝛalil. as befozeyou axe taught, 
| 05 88 laid them in alum water. | 


Yellow quils. 
Seeththem in yellow colour, as befoze you 
1 you ſþall do with the barkeof 
ape trees, 


Blackequils. 

Seeth beaten gaules in ſtrong vi 

the quils in it, and let them ſeeth — 

lay them in the white ot egs, and put vnto them 

anne. e e all 
gether. 


To colour parchment and velim of diuers colors. 


Takeas much parchment oꝛ velim ag you E 
will, and faſten it at the coꝛners and ſides wit 
nailes vnto a bod, with the i the ſmooth ide out 
wards, annoint it then with what colour pot 
will, be it yellow,blcw,red oz black,ſuchas you 
find let down in this booke let it dꝛie well, then 


ſtroke it ouer, and let it dꝛie in a place, where no 
A e | 


: BINNES. -- 


Ml [trraine Tuitruitions for ordering of Wines : 


hewing how to make Wine, that it may continue 


good and faint not, Neither be come ſower, nor |:ofe colout. And 
how you may 1emedic faint Wine, take away the hoari- 
neſſe, with other inſt rucuons for the pre 
ſeruation of the ſame, 


Of the preparation for the Vin tage, Or gathering 
in ot the grapes, where Wine is made. 


Hen the time of the Uintage ap⸗ 
5 p2ocheth , you muſt pꝛepare and 


— 
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ers whcrethe wines are vſed to be 


kind of woꝛke belonging therevnto, accozding 

to the maner and dineriities of the places, the 
vcſlelsought likewiſe to bee waſhed and made 
cleane, and looke foz old ruſhes that haue beene 


long gathered, becauſe they are better, #indure 


longer then the new that are in a manner but 
halle growne. 


Oſthe ume when the vintage or gathe. 
ring of grapes ſhould be. 


Some gather grap pes befoꝛethe betenden 
ripe, and therebymate dere were 
an 


make ready the vellels in the pla⸗ 


5 eboiled, a the cheſts, baſkets, pꝛel⸗ 
45 0 inſtruments that are fit foꝛ cuery 


Inſtructions for ordering of Wines. 


and not durable, others gather thein late, and 
thereby doe not onely hurt their vines, (their 
ſtrength and vertue being already come fozth) 
but make their wine ok lelſe foꝛte, ⁊ not indure 
ſo long as otherwile it would, ſo that foꝛ a ge⸗ 
nerall rule to be obſcrued, the time to gather 
grapes is to be knowne, by the ſight and taſt of 
the lame, koꝛ if the kernell of the grape bee not 
grcen, but rather blacke, oꝛ ot another colour, 
then the grape wherein it groweth doth com⸗ 
monly bzing fozth, it is à ligne that it is ripe, 
there are ſome that cruſh the grape betweene 
their ſingers, and il the kernell come foꝛth clean 
without any meat ſticking vpon it, they ſay the 
grape tsripe,and that it ſhould be gathered. but 
i the kernell come foꝛth with the meat vpon it. 
they lay it is not ripe : ſome cut a bꝛanch out ot 
the ſtocke ofa vine, that is thicke, and when a 
day oꝛ two is paſt, they looke ifthe plate where 
the bꝛãch grew be in like maner as it was whe 
the bꝛanch was taken away, and ik the other 
branches that were about that place be not any *? 
thing moꝛe growne they make ready to gather 
their grapes, but i the place where the bzanch *Þ? 
grew be leſſe then it was, they ſtay gathering 
their grapes till ſuch time the grapes waxe ri⸗ 
per. Grapes ought to bee gathered when the 
Moone is in Cancer, Leo, Libra, Scorpion, Ce- 
pricotnus, oz Aquarius, but the Moon going out 
of thole ſignes, they mu make haſt to gather 
their grapes. They ſbould bee gathered after 
thꝛee oꝛ foure of the clocke, when the dew is all 
conlumed, and dꝛied vp, d that the aire is hote 


Inſtrudtions for ordering of Wines, 
and clearc, # the wine wul be the ffrong er, and 
indure the longer:the grapes that — 
not fat, that axe not withered, noꝛ totten in ante 
part, make the winc ſtronger, and continucth 


better and the contrarie woꝛke the contrarie ek⸗ 


fect . Grapes that are ouer ripe make the nine 
the weeter, but leſle in ſtrength, and continucth 
not ſo long as thoſe that axcfirſt gathered. The 
grapes that are oucr ſoure, make the Mine lo 
much the ſourer: but thole that are indifferent, 
make the wine ſtrong, c cõtinue better. Grapes 

gathered in the increaling of the Moone make 
the wine to continue leſſe time, but thoſe gathe⸗ 
red in the decrcaling, make it better:if the black 
grapes be boiled in the bottome ofthe veſſel, the 
wine will be the redder:it the ripe bee lo weſt, it 


mahketh the wine the riper: ikthe ſoure, it ma⸗ : 


keth the wine ſoure. if they be boiled with hony 
it will be lweet:if with lage, it will taſt thereol: 
and foꝛꝝ à general rule, the wine retetueth the 
taſtofthething that is put into it Sri 
derately together foꝛ certaine daics , Jl the 
es that ate gathered lie cettaine dates in 
ny together, the wine will be the riper: if 
the Muſt dollethin the tun without grapes, it 
will de good and continue long, but it will bee 
longer befoze it waxeth cleare then that which 
boileth with grapes. \ 


How grapes ſhouldbe gathered and dreſſed 
to make wine. 


They that put the grapesnto the W 
E 
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doe part and chuſc out the leaues, and if they 
ſind any bꝛanches oz berries that are bitter pu⸗ 
triſied oꝛ dꝛie, they caſt them away: it is requiſit 
litzewiſe that ſuch as tread the grapes, do take 
out the leaues, ifthoſe that put them in out of 
the backets, do chance to foꝛget themlelues, the 
leaues bꝛuled with the wine, make it the ſou⸗ 
rer, and ſooner to coꝛrupt and become faultie: x 
ofthe grapes that are ſoure, putrified and dꝛie, 
there pꝛoceedeth great domage vnto the wine. 


How to purge wine, that is made 


of ſoute grapes. 
It is — to ſeperate all the ſoure grapes 
like wife uch as are coꝛrupt. and keepe them by 


ehar1smadeoE ſuch grapes, iu ned inthis | 
that is made of lucy , this 
-manner:ſecthraine water till it conſumeth halt 
away, and ofthis ſodden water put thereofinto | 
the wine, as much as you eſteem to be the tenty 
part ofthe Muſt, and then boile it againe wityh 
the wine, till the tenth part conlumeth in te 
biling. ates e 


Jo cure the wine that is faulty by reaſon of 
raine water fallen vpon it. 


If the grapes growing vet vpon the vine, oz 
aftcr they be gathered, be moiſt and wetter then 
they ſhould be, by reaſon of the water and raine 
fallen vpõ them, if vou perceiue the Mult be too 
Weake, which is knowne by taſting therof)akr⸗ 


F ²˙ - 
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ter it is put into the vellell, pꝛelentiy after the 
firſt bo:ling,you may poure it out into other veſ⸗ 
ſcis, becauſe that all the ſlime and thickneg by 
res ſon of the weight thereof linketh to the vot⸗ 
toinc:ſome boile it vpon the fire ti it conſuineth 
the twentie part, putting | into it * ein 
part of &c1lo. 


How to put Muſt 1 into the veſſels. 


da welt ch lebe n 


water, and make them cleane with aſpunge, 
I perfume them with inlente betoze the uſt 
be put into them, but fill them not too full, noz 
pet tos little but dde it with a meane , botling 
the Mutt till it riſe vp Alta, Pulp ny 0.) owt. 
ouer, then with your hands ozciſe with glal- 
ſes,/when the muſt is 5 vellels) take away 
the kroth n ate 


calt it far foz ik it it ucthnecre. it 
ingendꝛeth LY 4 2 * — (mell, 


| which two thinges make the wine to turne, 
wherefoꝛe it is conuenient that in ſuch places 


ther rebeaſweet fuel. 
How you muſt keepe bal all the yeare. 


Beloꝛe the grapes areſtampecd,put the Muſt 
5 
enfed both witho: and hour, allthe bee 


cl 


halfefull , andſtopit well with Cello, becauſe. 
en 


may contmueſweet a long time, but if 


23 vou 


* 


F 


Inſtructions for ordering of Wines. 
you put the velſelll being ſtopped with copper) 
unto a wel, it wil continue much longer, becauſe 
950 * being able to boile, it will alwaies bee 
Mut. | 


How to know if there be water in the wine 
or Muſt, and how to ſeperate the one 
from the other. 


8 — * 
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Put into the Mult either peares, 02 mulbe- b 
rtes, and ik there be water in the wine oꝛ muſt, * 
they will ſinke vnto the bottome, and e 1 
be none, they will ſwim on the top: others put 
the wine into a new earthen pot not walhd, : 
let it continuetheretn for the lpate of two 
9 —— maydaſitouro thepot andno- 
125 mo 

d ren cle dne and 
Serre e e de n 
ſpunge. Mater is taken from wine in this ma- 
ner, put alum into the wine vellell, then llop the 
mouth of the veſſcil with a ſpunge dipped in 
bdile, then turn it inſuch loꝛt, that there may no⸗ 8 
thing but water illuctoꝛth. 


When you ſhall draw or rack wine, and 
open the veſſels. | 


pou mutt racke wine when the wind is 48 
the Noꝛth, vnt neuer when it is in the South, 
the weakeſt in the ſpꝛing time, e 
the ſummer, buttholetomesthargr — 


motie #{ir vp,eſpect 
and vines begin tofpung, when the vellell is 
opeued, it is good to ſpend the wine that is on 


dle thereof, becauſe it is of moze fre and 
tontinueth lot — e 


7.—ss TT r 


mult keepe the light or the Moone from it. And. | 


pꝛelentip with falt water, and alhes, oꝛ dzie 1 
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places, thall bee racked after the ſunne is in the 
equinoxiall hiuernall. hen wine is rack ed 
the Moone being in the full. it maketh it ſharp: 
when wine is taken from his lees it maketh it 
moꝛe ſubtill and weake: it is neceſſarie to racke 
wine when the Moone increaleth, and is vn⸗ 
der the earth, and to obſerue the ri on the 
ſtars, becauſethelce When the ſtars riſe) doth 

v whenroſes bud fozth, 


the topofthe velſell, and that which is in the 
bottome, and to keep that which is in the mid⸗ 


, fox the wine that is necr vn⸗ 
tothe mouth of the vellell, as being neereſt vn⸗ 
to the aire, is wcaker, becauſe it caſteth foozth 
a vapoꝛ from it, ⁊ that which is in * bottome, 


oꝛ inthe lees, doth ſoone decay. It is requilite 3; 
when the wine is d2awne into other vellels, not {| 
to let it run at the month of the veſſels , but | ml 
ſomewhat lower, that it ſtop not at the mouth, TH 


but haue ſome aire in the running out, leaſt you 
fcare it will become ſoure, which if pou doubt, 
let it not take any aire, but make the vent of | 
greene willowes, the barke oꝛ outward peele IRE * 
leraped cleanc away: it you open the fat by day, | 
you muſt beware that the heat of the ſun touch 
not the wine, and if du open it by night, you 


when the fats are emptie you muſt waſh them 


them with clay yearth, if the wine de weake, 1 
2D 4 but 9 
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but ifit be very ſtroug, it is ſutticient to cloſe it 
vp on all ſides, be the imell and ſtrength ok 


the w ne pꝛelerueth the vellels, 


What time and how you ſhall taſt wine. 


Some taſt wines when the wiud bloweth 
in the Nozth, but it is better to taſt when it 
bloweth in the Eaſt, becauſe the Eaſtwind mo⸗ 
ucth the wine moze,and ſheweth what it is. It 
is not good to taſt wine being faſting, becauſe it 
ſpoilcth the taſt, neither is it good to taſt it af- 
ter much meat oꝛ dꝛink. Further, hethat taſteth 
Wine, muſt not haue eaten any bitter oꝛ ſalt 
meat, noꝛ haue eaten much, but a little meat, 
xthat it be dilgeſted. Some ſ to deceiue 
thoſc that buy wine, tane a new vellell, which 
n and hath a 
1 d imell, and then put that wine into it that 

v meane to ſell, which J let downe to giuc 
you inſtructions that you be not decciued, 


How to ee wines that will indure and 
continuc long. 


Herein you muſt haue care oftentimes to 
{mclil vnto your wines, leaſt there bee any alte- 
ration in the lecs, ingendʒing hoarines oz white 
mouldines that groweth vnder the buts, oꝛ di⸗ 
ners other like things, becauſe that ſuch things 
are ſigneg that the wine decaieth, but ik no ſuch 


things appcar, it is to be uidged that the wine 


will continue long, Dome boie a little mee, 
| | an 


Inſtructions bor or dering of Wines. 


and being cold, they taſt it, and as they find 
that in the taſt, ſo they eſtceme the reſt of the. 
voinc votll fallout ingoodncs, but it is requilite 
to taſt thc wine m the middle ofthe but. 


Of divers inſcctions that happen vnto wine. 


It happtneth vnto wine by meanes or the 
cozrupt wateriſhnes that is in the vincs, oꝛ in 
the veſſels, that it infecteth and ſpoleth by di 
ucrs meancs, wꝛought in it by 
thercot, as vou hall percctue,foz 
it a little lees, oz a little wine that hath leeg in 
it, and bee put into the veſlell without 

it, it will conuert into hoarines, and infect the 
wine: beſides this, all other wine that is put 
into it, is thereby infected, Ind if anyof that 
wine be put into a butt, oz bemingled 
with other nome, it chinkerktt and conuer 
ny whey roy yr = nature: further, 
that which is lweet aboue meaſure, When the 
weather is hote, the vellel not being ful, and not 
cloſe aboue, the heat andmoiftnes thereof iſſu- 
eth fozth.the coldnes and dꝛineſſe therofremai- 
ning, whereby it turneth to be ſoure. 

At what time wine doth ſoone change, 
and corrupt. 


All wines doe oftentimes change in the ri 
ſing of Charles waine, and in the Soiftitio eſtt- 
nall, and in the dog daies, which commonly are 


called Cumma, and generally when the wind 


is Wera and in ä in great 
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Inſtructions for ordering of Wines. 
tempeſts, oꝛ by ouermuch wind, oz by earth⸗ 
quakes, 02 thunders oz at the ſpꝛinging of ro⸗ 
ſes and ot vines. 

How to preuent the changing of wine. 


Salt burned, and put into wine, doth keep it 


from changing, and that it botleth not vp moꝛe 


then it ſhould, noz that it riſeth with any great 
ſcum:put ſwect almonds into black grapes, and 
letting them ſtand, they conſerue the Wine. 
Grapes being gathered, the kernels take fozth 


and mixed with land, and put into the Muſt, oz 


wine being fodden, maketh it fat, and indure 
long. Geſſo when it is firlk put into the Mine 
maketh it bitter, but in time, the bittcrneſke go⸗ 


eth away, and the Geſſo woꝛketh this effect, 


that the wine indureth a long time, ⁊ luffereth 
it not to change: the quantitie that muſt bee put 
in, ikthe wine bee lmalland of a humide taſt, oz 


troubled with tempeſts, is the hundꝛeth part of 


Geſſo. But if it bee ſtrong by reaſon of the 
ſtrength, the halfe of an hundꝛeth part of geſſo 
will ſerue . Wines that change being taken 
krom their infected lees, and put vnto the lees of 
good wine, they will indure long. Some men 


put into ine the fruit of the Cedar tree, well 


buſed to pouder, and therewith doe mingle 
gaules likewile bꝛuſed to pouder. Some bea⸗ 
ting the albes ofa vine being burnt, with fenncl 
ſecd, mixing them together, doe put them into 
wine. Others put the wine that changeth into 


other veſſcls, remoue it into another houſe, foꝛ 


ik it be hurt by reaſon ol heat, they remoue it in 


tu a freſher place, and it it ſpoile byreaſon ofthe 


hu- 
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Inſtructions for ordering of Wines. 
huiniditte and coldnes of the place, where it is, 
they put it in ſome other place that is dzicrand 
hote Clap put into wine after it hath boiled, 
doth! purge it , dꝛawing downe with it the in⸗ 
kection thercok into the ices, but if it be ſtamped 
it maketh the wine of good ſauoꝛ, and ſweet, be⸗ 
cauſc the birds that eat of it in winter time. arc 
pꝛelerued thereby and liue.foz it comfozteth the 
wine and makcth it continue long. A little yuie 
both white and black put into wine, maketh it 
continue, the like doth ſodden wine, mixing a 
third part thereof in the muſt, heat flower 
maketh it durable, The root of the pine tree, 
keepeth wine krom changing. : 


An excellent infection to preſerue wine, 
which is called Panaccia. 


Take two ounces of Aloeg, two ountes of 


inlence, d two ounces of amomo, bind all theſe 


faſt in a linnen cloath, # put them into the veſlel 


after the wine is therein, and that it hath pur 


ged. and of this mixture, put into each velleli a 
mealure called a cluchiero, full, then ſhake it out 
ofthe cloath, a leauethe pouder in the wine, and 


thꝛee daies after do itagain with roots of canes 


To keepe wine from changing. 

Let it boile two oꝛ thꝛee daies in the grapes, 

t dꝛaw it out in the month of Febzuarie, and ol 
this boile the third part # mix them together. 
then into twelue coꝛles ol wine put a common 
pozinger ful of lalt. Oz doe it in this ſoꝛt, and it 
will be excellent and pleaſant to dzinke what 
wine ſocuer it bee: fcum the grapes, and 
all the Wine that is not boiled with the 
E22 grapes 


Inſtructions for ordering of Wines. 
grapes boile it on the fire, and ſcum it, and lo 
put it in the velleil, 


How to remedie wine that is changed. 


Temper wine that is turned oz changed, 
with a good quantitie ot hony, thꝛowing it into 
the vellell wherein the wine is. Then tir it in 


the butt with a ſticke, at the bung · letting it re⸗ 


maine ſo, and the wine will cleare it ſelfe, by rea⸗ 
ſon the honny maketh the dꝛegs that are in the 


wine to delcend into the bottome: it is good to 


put into the vellell where the wine is changed, 


(at the time when grapes are ering) di⸗ 
ucrs berries of grapes, which ſhall lie therein 


in ſteed of the mother, becauſe thole grapes, af-= 
ter a certaine tune, will turne the wine that is 
changed, to his right goodnes and ſauoz. And 


- befoze you doe any thing vnro wine that is 


changed, vou muſt dꝛaw it foozth and take it 


from the infected lees. Allo put the wine into 


vellels out of the which wine hath ben newly 
taken foꝛth that it may clareſie therein, and let 
it remaine therein as long as it igneedfull, but 
if there be any quantitie of wine, it muſt not bec 


done all at one time, but a little at once, that the 
wine doe not extinguiſh the heat of the grapes 


and hinder not the boiling thereof, wherein it 
clareficth, and how little a time the Muſt con⸗ 


tinueth in the grapes, fo much the ſtrongerit 
woꝛketh. me is clareffed ⁊ made good when 


you beat twentie graines ol pepper and twen⸗ 
tie peſtachie, putting thereto a little wine, then 


put 
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put afterward thereto ſixe ceſternes of weine, 
hauing firlt ſtirred euery thing together, then 
letting them reſt quietly that the y may wozke, 
a foggie wine is pꝛeſentiy cleare, if in a ſexter 
of wine you put ſeuen kernels of a pine aple, 
ſtirring them often, and then letting them 
ſtand, by little and little the ine will cla- 
rcfie.that you may dꝛaw it and vſcit, Dome 
clarefte itwith white of egs, and withſalt, but 


take whiteſtones out ofa riuer and bake them 


in an ouen till they begin to cracke, then beat 
them into pouder, take like wiſe vohite ſalt bea⸗ 
ten into (mall pouder, and in a veſſell ot tenmeſ- 
ſers put ſix ounces ot pouder of ſtones, # foure of 
ſalt, and ſtirring them together, put the wine 
into the vellell, and if fox cuery meaſure ou put 
therein two o2 thꝛee egs it will be good. This 


map be done like wiſe with the ſame ſtones not 


baked, being beaten to lmall pouder, and with⸗ 
out ſalt, and it ſhall bee good to put therevnto a 

little hony, becaule hony that is red, reſtoꝛeth 
the colour of white wine that hath loſt the co⸗ 
lour, and hony is clammp, and heaup, and à pꝛe⸗ 
fcruer of all liquoꝛs. But if the wine bee oucr 
much troubled and thicke, put thereto alittle 
moꝛe of each of the maar afozcſaid, becauſe 
thoſe things.byreaſonofthe waight , do keepe 
downe the lees, and dziue the thickenelle tothe 
bottome.that it can not ſo eafiiyriſe vp vntothe 


top and it giueth likewiſe no cutliſauourtothe - 


wine. But if the wine beſo much troubled, that 

being as it were rank and in a maner fatty like 

oile, the naturall heat thereof being in a maner 
2E 3 wholy 
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wholy extinguiſbed, then there is no remedie to 
be had. no moꝛe thẽ foz a dead man. It will cla⸗ 
rcfy alſo in this maner if vou put into a veſſel of 
foꝛty meaſures, twentie egs, which you muſt 
beat wel in a balen 92 boule with a clean ſpoon, 
the put into them a poʒinger ful of Tartarum, 
dt mingle them together, adding thereto a little 
wine then put it into the veſletl, which done, ſtir 
them well at the bung with a clouen woodden 
ſtick, x thꝛuſt it oltentimes dovone into the lces, 


then put it againe into the vellcl,and whenit is 


clear take out al the thick matter on the libes of 
the veſſell: but vou muſt vnderſtand, that into 


white wine you mult only put white of egs, but 


into clarct oz red both whites # yolks, and into 
Wine that is much troubled, you muſt put in 
moꝛe quantitie: further in place of Tartarum, 


vou map put ſalt, and laſtly there is put into the 
veſſel a little clear water. Mine is clareſied, and 


holpen of the il lauoz # changing, if in a veſſel of 
thzce meaſureg, you put halfe à pound ofcleare 
roch alum, as much ſucket of roles, with eight 
pounds of hony. In this maner.ſecth the honny 
very wel, ⁊ ſkum it. when it is cold, put the A⸗ 
lum into it, being beaten into ſmall pouder, and 
the ſuckct dillolucd, which mingle all in a mea⸗ 
ſure of wine then put them into the veſſell, x ſtir 
them wel with a cloucn ſtick, c the veſlell being 
open, let it ſtand ſo till the next day, the ſecond 
02 third day it will be clearc; but ifthe wine bee 
much trouvled a ſpoiled, put ſo much the moꝛe 
of the thinges afoꝛclaid: neuertheles you mult 
vnderſtand that befoze you do it. vou muſt uche 
: c 
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the Wine out into another vellell, and take it 
from the inkected ices, 
How wine and the veſſels are preſerued 
from hoarines. = 
If wine be hoary oꝛ haue any other euil ſauoꝛ, 8 
take a white grapes ſpꝛigs withthe roots, and . 
ct it in the ground vnder the butt, in ſuch ſoꝛt 
that the roots may be right againſt the mouth 
vppon the butt. ⁊ put the bꝛanches in the wine a : 
haͤndkull deepe, at the bung aboue the butt, let it 9 
ſtand there thꝛee daies, and till it looſeth the 1 
cuillſauoz, Some take a white grape bʒꝛanch 
put the head ot it into the veflell in place ot the 
bung, and let it on the ground, ſetting it faſt | 
that it ſtirreth not, and ſo the hoarines daily ii D 
| Cuethfozth bythe bꝛanch, by which meancs the 7 
ceurilſauoꝛ deminiſheth. Foz the lame, take Med⸗ 5 
lers that are bitter, being hanged on thꝛee oꝛ 
moze packthuds, put them in at the bung that 
they may delcend into the wine letting them re⸗ J 
mae therein tifteene daies 02 a month, #they il 
remedie the wine c the veſſel ofthe hoarines. It oy - 
_ tsfaidlikewiſett is done, ffeuery moꝛning and | 
cuening there bechanged inthe wine a bundle 
ofſage, that toucheth not the wine, and being - 
taken out againe , walb it in water, ſtopping EI C 
the bung well. Take likewile a Handfuil of 
thehearbe called Nierella oꝛ Morella , and be⸗ 
ing bound with a little ſtring, in the moꝛning 
put it into the vellell at the bung , that it del⸗ | Rm 
cendnotinto the wine aboue two fingers deep, 2 4 
and the coꝛd being made fat vpon the vel⸗ | 
fcil , ſtop the veſlell hard, and let it hang 
M's _: - 
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therein the ſpate ol one dap, 

dut, putting other treſh hearbs therem, letting 
them remaine therein till the next day in the 
moꝛning, which you muſt do foz thꝛee oz foure 
dates one after the other. T hoſe vellels that are 
hoarie axe cured in this maner , put a quantitie 
or lleacked lime, into a butt ol twelue baſkets, 
and put into the lame butt being topped, either 
boiled water oꝛ wome , let it bee ſo well ſtopped 


that no aire tſſue foꝛth. Cet it ſtand a little ſpace, 


then roule it vp and downe diuers tines : that 
done, open it, and let the liquoz that is in it iſſue 
fozth, d walbthe butt againe with cold water. 
Oꝛ otherwiſe, put gineper (being ſodden in a 


the veſſelg dt do as J laid beloze, and it will bee 
better, if both the remedies be vled one after the 
bother, that is, the ſetond after the firſt , Juthe 
ſame maner the fats are remedied, but becauſe 


maybe, they are conered with clothes, ſo that 
they cannot ſend foozth any aire : thebuts are 
pꝛeſerued from monidinclle, if when they are to 


be emptied, they ſtand open vntill there ber but 


a ſmal quantitie of wine in them, and that they 


bee very well dzied, and after that well waſbed 


with alt water, oz wine, oz elle not emptieng 
them, the butt being well in 
oꝛſent may not illne foꝛth. i 


FINIS. 


at night take it 


chaldzon ot᷑ wine, and that is ſeething hote) into ; 
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